[ WINES BY THE GLASS ]

SPARKLING
domaine chandon, riche, extra dry, california nv 10
gaston chiquet, “carte verte - tradition,” vallée de la marne nv 23

WHITE
pinot gris, bethel heights, willamette valley, oregon 2008 10
riesling, spatlese “riidesheimer magdalenenkreuz” leitz, rheingau, germany 2008 13
sauvignon blanc, joel gott, california 2008 9
furmint, royal tokaji wine company, hungary 2006 9
chardonnay, zaca mesa, santa ynez valley, california 2008 14
chablis “montée de tonnerre - premier cru” domaine vocoret, burgundy, france 2005 15
puligny-montrachet a.c. domaine alain chavy, burgundy, france 2006 22

RED
pinot noir, “meres vineyard” kooyong, mornington peninsula, australia 2004 16

nebbiolo/barbera, “big blind” first drop, adelaide hills, australia 2006 15

merlot, flora springs, napa valley, california 2006 13

malbec, juan benegas, mendoza, argentina 2007 8

syrah, summerland, central coast, california 2006 12

cabernet sauvignon, chateau smith, columbia valley, washington 2006 15
cabernet sauvignon, mt. veeder winery, napa valley, california 2006 20
chateau bonnet, bordeaux, france 2005 9

[ SOUP] [ SALADS ]
ONION SOUP | gruyere, crouton 6 o
WINTER VEGETABLE | lentil vinaigrette 8

VEGETARIAN VEGETABLE | noodles, winter pesto 6
ROMAINE | caesar mousse, croutons 6

[ COCKTAILS ]

RYE
VELVET ROPE rye, falernum, orange bitters 10
PERFECT MANHATTAN rye, carpano antica, noillly pratt, luxardo,
maple bitters, marasca cherry 12

WHISKEY
WHISKEY REBELLION bourbon, campari, sweet vermouth,
old-fashioned aromatic bitters 12

VODKA
4T01 classic vodka martini: 4 parts vodka, one part dry vermouth 12

GIN
GIBSON gin, noilly pratt, tipsy onion 12
JUPITER COCKTAIL gin, parfait amour, dry vermouth, orange juice 12

APPLEJACK
THE JERSEY applejack, lemon bitters, simple syrup 12
JACK ROSE applejack, lemon, grenadine 10

RUM
THE MILLIONAIRE jamaican rum, sloe gin, peach, lime 12

GARDEN | sherry leek vinaigrette 6

[ CHILLED, HOT AND RAW BAR ] SPINACH | baked egg, duck confit, bleu cheese 9

SHRIMP COCKTAIL | the billy jordan with cocktail preserves 12 BEET | goat cheese, truffle vinaigrette 9

SHRIMP COCKTAIL | warm with lemon, garlic and truffle 14

OYSTERS (by the 1/4 dozen)
traditional 9 [ FISH AND SEAFOOD ]

roasted rockefeller style 12 | add american caviar to any preparation 10 TUNA | bric dough, tuna tartare, horseradish 24

LITTLENECK CLAMS
steamed with white wine, garlic and beef butter 12

TUNA | braised veal, tonnato sauce 26

SKATE | liver and onions, tea sauce 26
AMERICAN SUSHI SAMPLER
tuna and white asparagus; philly salmon, hamachi and spicy scallion; SALMON | black trumpet fries, mushroom sauce 22

crab and basmati roll 25 HAMACHI | chawan mushi, clams, broccoli, lentil miso 28

LOBSTER | lobster roll, chips, lavender 16 SURF AND TURF | lobster, braised short ribs, lobster sauce, beef jus 30

CRAB CAKES | chesapeake mousse 12

[ BEER]

saison dupont, belgium (750ml) 15 | hitachino nest red rice ale, japan (110z) ¢
stoudt’s scarlet lady esb, adamstown, pa. (120z) 5 | stella artois, belgium (120z) 5
samuel smith taddy porter, england 9 | brooklyn local 1, brooklyn, ny 15
amstel light 5 | kaliber na 5 | chimay blue label, belgium (750ml) 16

[ POULTRY, MEAT AND GAME ]

[ SNACKS ]
VENISON | loin and osso bucco, salsify, wild rice and licorice sauce 28

OLIVES | string cheese, marinated vegetables, za'atar flatbread, olive dip 12 . )
VEAL | veal tenderloin, stew with meatloaf, sweetbread gravy 28

CRISP CHEESE RISOTTO | truffle and soy sabayon 10 . )
BEEF | tenderloin and oxtail stew 26

R2L SNACKBURGER PLATE | 10 , _ _
BEEF | short rib, pancetta dressing, white beans 22
add bacon and cheese | 12

BEEF | ribeye, béarnaise, fries 24
COCKTAIL REUBENS | homemade corned beef and rye 10

. CHICKEN | daube, winter vegetables, anchoide 20
GRILLED CASINO FLATBREAD | littlenecks, bacon, roasted pepper 12

GRILLED TRUFFLE FLATBREAD | arugula, parmesan 12
RABBIT NACHOS | jalapeno mousse, homemade tortilla chips 9 [ SIDES ]

VEAL KREPLACH | artichokes, saffron 9 BAKED ARTICHOKES AND WHITE BEANS 8

CHEESESTEAKS | venison, cippolini, mushroom 12 BAKED POTATOES 6

SURF AND TURF COCKTAIL FRANKS | homemade lobster and beef franks 12 STUFFED POTATO SKINS ¢

COMPOSED CHEESE SELECTIONS | one 6; each additional cheese add 4 MACARONI AND CHEESE 6
CIPPOLINI RINGS 5
FRIES 5

SAUTEED BROCCOLI 5



